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DOCUMENT- IDENTIFIER: JP 63294766 A 

TITLE: MATERIAL FOR HEALTH FOOD ' OKONOMIYAKI ' 

PUBN-DATE: December 1, 1988 

INVENTOR -INFORMATION : 

NAME COUNTRY 
TAMAI , SEIJI 

AS S I GNE E - INFORMAT I ON : 

NAME COUNTRY 
TAMAI SEIJI 

APPL-NO: JP62130733 
APPL-DATE: May 27, 1987 

US -CL- CURRENT: 426 / 549 

INT-CL (IPC) : A23L 1/48 ) 
ABSTRACT : 

PURPOSE: To produce a material for 'OKONOMIYAKI' (thin, flat cake of unsweetened 
batter fried with bits of vegetables) as a health food, by kneading wheat flour, 
buckwheat flour or unpolished rice flour, yam, powdered medicinal herb, fruit 
powder, etc., with water and adding a small amount of gold or silver foils. 

CONSTITUTION: Wheat flour, buckwheat flour or unpolished rice flour, yam, powdered 
medicinal herb, fruit powder, etc., are kneaded with water and a small amount of 
gold or silver foils is added to produce a material for a health food 
'OKONOMIYAKI' . A mixed solution of water or active carbon water with oolong tea is 
used as a solution for kneading the above-mentioned mixture. Since the resultant 
material for the health food 'OKONOMIYAKI' is a health food useful for promoting 
health and capable of sustaining balance in diet and excluding cholesterol, intake 
thereof results in beautifying of the skin and simultaneously is useful for 
preventing obesity. 

COPYRIGHT: (C) 1988 , JPO&Japio 
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PATENT-FAMILY: 

PUB-NO PUB-DATE LANGUAGE PAGES MAIN- IPC 

□ JP 63294766 A December 1, 1988 002 

APPLICATION-DATA: 

PUB-NO APPL-DATE APPL-NO DESCRIPTOR 

JP 63294766A May 27, 1987 1987JP-0130733 

INT-CL (IPC) : A23L 1/48 

ABSTRACTED-PUB-NO: JP 632 94766A 
BASIC-ABSTRACT: 

Pancake dough which comprises a mixt . of wheat flour and water with addn. of a 
small amt. of gold or silver flakes. The dough can contain buckwheat flour, brown 
rice powder, herb powder, fruit powder, etc. 

USE - As pancake dough . 

ABSTRACTED -PUB -NO: JP 6 32 9476 6 A 
EQUIVALENT -ABSTRACTS : 

CHOSEN-DRAWING: Dwg.0/0 

DERWENT -CLASS: Dll 
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Pancake dough which comprises a mixt . of wheat flour and water with addn. of a 
small amt. of gold or silver flakes. The dough can contain buckwheat flour, brown 
rice powder, herb powder, fruit powder, etc. 
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